. tail with it's zesty sauce. Su-|

* Fun % Frolic

By Bill Whitma

Live It

‘nnrl they work out their arrange-|hattan Beach is in for some new |Symphony Orchestra in BPP'hﬂ‘}FRIDAY,

{ments themselves

e o o

Just how owner-nost John|
Gregory manages to get around|
to all the tables at his Torrance
Ramada Inn and still operate
the behind-the-scenes activity is
a genuine mystery |

You'll find him at one moment
out in the dining room turning
out one of his exciting flaming|
|dishes at the tables of the many|
|patrons that are finding their
way to the Ramada Inn, and the
next minute he's out in the

That is to say, high up in the
Penthouse Restaurant of the Ho-
tel International out on Sepul-
veda Boulevard. High in height
== not in price.

|

You'll go far to find a more|
tasty dinner than the one we had |
one nite last week up there,'
““The Bride" had mountain trout
and we stuck with the medalions
of beef. Well you know how thal!
goes — inter-spearing of one an-
other’s plates just for the differ-|
ent taste thrills — and from
here can attest to the fine quali-
ty of this super-fine cuisine of-
fered at the Penthouse Restau-|
rant. And, of course, no meal is|
complete at the International |
without getting things started
with the excellent shrimp cock-|

preme! |

There's another quality that
stands out at this popular “din-
ner house in the sky" and that's |
the service. Have always said
(though it's not true at this spot)
that even if the fare wasn't ex-|
actly up to snuff, if the service|
is good, one tends to overlook|

SKIN DIVER . . . But that's just his hobby.
vocation is that of Hotel and Restaurant man, newly ap-

His main

! even find him casually sitting

kitchen, directing traffic, or per-
haps in one of the banqu('ti
rooms

Then just for kicks, you'll|

| with a friend and patron (‘cause
John considers all his patrons
his friends) for a little visit —|
then he's up and off again! 1

And while we're on the sub-|
ject of flaming dishes, he's got|
a goodie over there called the
Duckling a la Orange that goes
off at $5.50 per person on the
complete dinner. This one's be-
come $o popular at The Inn that
{Mr. G now has to order two
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innovations with the recent ap-|{ven's Symphony No. 6 in F ma-
pointment of long-time hotel|jor, Opus 68 (Pastorale) as the|
man Harry B. Peterson as it's|principal work of the concert.
general manager. Also programmed is Tristan und
When Peterson first went into|Isolde, overture to Rienzi and
the business he started withBeethovens overture, Con-
John Mangini, president of this|secration of the House
internationally known hotel, and
e o o
is now back, once again reunited
Tried the bouillabaise, yet at

with his long time associate af-
|Smith Bros. Indian Village Res-

ter 15 years
Formerly associated with the |tayrant? 1t's delicious and going

Ben Branklin and Olympic Ho- .
tels, Mr. Deterson, an avid‘grcat guns over there on Pacific

sportsman, is most excited Coast Highway. Y'know, they've
about his new position which|already got a fabulous fish
will enable him to pursue his fa-\/menu but Manager Virginia
vorite sport — that of skin div-|Haack decided to add this to it.

ing . It's a Friday nite special, this
m?::;"cﬁl“h‘e“';:‘n‘:ﬁzggdh:lh::;: fish and shellfish stew, and goes
(off at the very special price of
er date. {$2.95. Included is some of the In-
e o o dian Village's tasty garlic bread
Now here’s one for either |for “dipping” as if we all don't
warm weatther or our current|do it, secretly or otherwise!
chilly type stuff we've been get-| Now this doesn't mean that
ting. you can't have bouillabaisse ev-
It's the favorite native dish of |ery nite 'cause you can but only
Spain called Paella ala Val-jon Friday 4 to 11 p.m. may you
enciana and is still a crowd-|have it at the above price. /\ny‘,
pleaser at The Matador Restau-|other day it'll cost you a buck
rant. Owner-host Bill Fremont's|more

|cases of ducks each week to
keep up with the demand. It
comes served on a bed of rice
pilaf with a delicately flavored
orange sauce accompanied by a
vegetable. Delicious!

‘and reading about the up-com-
ing new restaurant at the Ra-
mada Inn — The Royal Giraffe

Well, the first course of soup or
salad will be accompanied by —
are you ready for this? — Gi-
raffe Bread! How's that grab

You've no doubt been hearing| The price for this delight is

|— which will open March 18.|

specially served recipe consists|
{of saffron rice cooked in chick- |
en, shrimp, clams, and squid,| IS it any wonder that Bob
|and is served with assorted re. Schmitt beha\cs himself so well
|lishes and your choice of soup or|When we run into him these eve-
salad. nings at the Tea House. Know
what his wife is? She's a certi-| ON TAP . .. Bill Fulkerson's always on tap for any kind

|right, too — $3.85. ?;,‘: .\P?r:(:msl?rm;lloh;:dld;rv“'r:c:: of sing-a-long you yanf to hear, nitely at the Jot Room
| & & even have wrong thoughts such Lounge. A versatile and accommodating entertainer,

| That's quite an art gallery ‘ns carrying matches in his pock- J‘i'”,ﬁ‘"‘"”"'
|Len and Mike Pucci are building (ets or chewing gum in public
up over there at their busy little |for fear that mama, Gertrude J.
Wall Street West restaurant in|Jackson, M.S. will find him out.
the Union Bank building. |Oh he's a sly one, that Bob!

0 war 0 @ SWT)

DRIVE:IN

pointed general manager of the Pen and Quill Restaurant |you!

Len, as you probably know, 1| However, knowing Bob as we|

other short-comings. But on lhei d Hiotal thiMarlisttan: Boath: - He's Toai-Has Rorel | . + though, [duite active in the Hail of Fame|do, kind of have the idea that DA DA
other hand, if the service is bad| 2"¢ "ote! in Manhattan v T Tong-lime Rolel | nch vou 8 secret, though.isivities and these works of|irrespective of what his better| @ 4-2664 4.2664 ©
it's bound to leave you with a|_executive, Harry B. Peterson. {What it really is, is sourdough|ary "oy beautifully framed, deal| 6 6

at ‘ half did, he'd still be just the
bad taste in your mouth irres- Slices topped with a_fragrant| b juet that subject. [same guy, whiskers and all!

. “ {a highly contented sensation(as a bell with all that smog|cheese and garlic mixture and : L | )
ﬂ""",e of thebqualll) of te ol i Then on top of all this, Wetted down so nicely. |then toasted to a burnished gold| But then, as Lennie ".'“’};‘,l Anyway, according to genial ¢
u"t;? arts brought to your S B Yot valie Sroelly en‘ Then by way of settling the under the broiler. Great! f‘a)s. I'm very big in (;:n lond manager, Ron Iwomoto, Bob's Redondo Beach Blvd. at Crenshaw, Gardena ‘3

. re S y en-| nyway, must remember to do|,,, .

I s the| Bv v s now an| "y &, welcome at the Tea House any- \
So when you find the over-all|hanced the view afforded from stomach, sul;“n;:rojhex l:].e hrg:)rzlx:; ‘;’u'c:o::‘; :‘; Re-|® ‘thing" one day soon on his|time, he's that much of a gentle- | NoW. Mcl‘. 5 ‘l'hl‘ll Tlle. Mdl‘. n
picture combined, you arefthe huge picture windows of thelgyrin Dolls are entertaining nite- dondo Beach. art. Should make quite a yarn, #f\man, a5 are most of the folks ®
A aR doubly satisfied and leave with'surrounding countryside. Clear Iy for your dancing and uslenlng] Mayor William F. Czuleger|:. could just nail these guys|that patronise this intimate and| @ FRANK SINATRA' —  RAQUEL WELCH
B & down for a few minutes but any-|friendly little restaurant and .
pleasure. was so impressed when John time you go in there they're al-|cocktal . IIL d c 'Il
o These gifted gals are pmsent-inamod the now famous Steak ways very tired from “breath- cocktail lounge. a y in emen
fntmlamm.ml ing anything you'd ever want-for| Diane, prepared and ~served|; o’y g, . | In addition to the excellent| COLOR ALSO coLor
in the music department. Some- |right at the table for His Hon- ! family style dining on Cantonese | - = - ;
] thing for everyone, you might or's party, that he straightway} sttt cuisine, plus the exotic cocktails Seﬂ'et l_"e o' an American Wife" \
’ say, be it jazz, rock (soft),|presented the necessary papers And now by way of bringing a available, there's entertainment
. country-western or pop tunes.|for Mr. G to sign, and boom! little additional culture into your |nitely at the Tea House. Monday| @ Walter Matthau Anne Jackson | @
]Wy and And they do each category He's in! (Doubt very strongly if life, you might keep in mind the|is Hawaiian Nite. Then Shigeo
equally well on the piano,|he can fix a ticket, though, so/Columbia Celebrity series at the|Maeda comes in to take over the
drums, and guitar. Very inter-|cool it!!) |Music Center March 19. |piano Tuesday and Wednesday COMING "SECRET CEREMONY" )
esting sounds and with a blend e o o At 8:30 on that evening Wil-land for the Thursday, Friday MAR. 12 "COOGAN'S BLUFF"
of voices you'd not believe., Well, guess the Pen and Quill|{liam Steinberg will raise his bat-|and Saturday nite bit it's Calvin|
At Peninsula Center

Her's a trio that could go places, Hotel and Restaurant in Man-'on to conduct the Pmsburgh[and Brien.

The ERNIE MENEHUNE Revue BILL FULKERSON

and

Torrance Only

3 LOCATIONS TO SERVE YOU ‘ CANTONESE AND MANDARIN DINNERS @ FROM $3.95 6815 S. La Cienega e (Near Centinela)  670-8063
. ,L 11625 So. Hewhame Sed, Hawborne | MTRSUT ™ LATITUDE 20 .25 JET ROOM NN ;. I LOUNGE
23305 So. Hawthorne Blvd., Torrance
378-8386

Tea House

A Supgrb Cantonese Cuisine
MONDAY — HAWAIIAN NITE

27736 Silver st Rd., Peninsula Center

4 [
GBlrenverLlchS! ENJOY A DELIGHTFUL, SHIGE MAEDA | | Calvin & Bren
RN |  AUTHENTIC MEXICAN LUNCH OR DINNER AT THE IO & S o

‘ © Entertainment Mon. thry Sat. Nights
lounge

in the cocktall
» BEAUTIFUL NEW AMIGOS—DEL AMO. ! !

® Acres of free porking In frent and rear
28018 Cronshow Divd., Torrance (1 Mk

PENTHOUS

Intimate Banquet Facilities

Open 7 M(MS a week | 224 So, Beverly Dvin-chminiun
el w. PR D L0 aents Ji ‘i:i- e WA = COCRTAIL = PAIVATE PARTIE

of Pasific Coast Hwy. 101)

The warmth, the color, the rhythm of Old
Mexico are here~In the most beautiful

NOW RE-OPEN

Deer ® Luncheon Specials ® Wine

dancing and
entertainment ninhtlv (g

Mexican-American family restaurant north l@ L UUN GE THE P
P
LA FONE B'Aﬁors.,u’..-o.:w‘nmra;r— Shg bypien P @
ot sl .
B ' 5‘ i) i And the food...delicioso! Entlclng encha- INTERNAT]ONAL HOTEL lm:m:NLAt AIRPORT

ladas. . .tantalizing tacos. ..robust rellenos
tasty tamales...and other south of the
border specialties.. . all authentically pre-
pared, seasoned with imagination and
served with care, Tempting wine cocktails
and beer, too. For the non-aficianado, we
also have Norte Americano favorites.

" 3421 So. Sepulveds Bivd.

= A ”I./[ 379-2477

(@ Miles Soath of Lot Awgoles
| MOTEL-RESTAURANT

CHATEAUBRIAND

VED WITH CHAMPAGNE

a,
BEAT YOUR WIFE ...

Yo Pete's and Eat World's Best BBQ in
the Beautiful Pete's Lounge

‘'t

TAKE
SHORT

OUT « RIBS e CHICKEN

RIBS » STEAK xFISH}'

PIZZA », MEXICAN FOOD % SPAGHEIT
. e A Y

117109 HAWTHOR AEBL i

INGLEWOOD - PHONE 87 .'?93,'

IACY 1170 1SR R SAT. T

eeg
e

Look for our sombrero’d friend...he wel-
comes you to a wonderful dining experi=
ence. Buen apetito.

| ~Hing Far Jow
Lunghesfrom 599 oAn Aodvcnmnh!n Cantonese Dining
| i n Daily fo heon-Dinner-Cocktail
1 B . 10074 W, Pies Bhvd 8 11130 10 11130 © 5 o189
| Call ahead for pronto . —
’ | take-home food.
Featuring .,-; *\\-lll s : m\%
SEAFOOD SPECIALTIES | DR 7 {"
2 such asi—Loke Superior Whitefish— g SHFUUD | ( <\
2 Alaska King Crab Legs—Planked Salmon 1 ¥
3 g aml os FAMILY RESTAURANTS nno“o ‘ - . {
B ymih (oo, L ¥ {
3 LUNCHEON, DINNER, {§No, | WON'T | U
& | lN D' AN vuL A6€ Just north of Del Amo Center—Torrance COCKTAILS DAILY (el you my D
- | | secret recipes, \
= RESTAUP ANT 21210 Hawthorne Blvd. / 370-0662 | e \Jr\
= Bty Trom 30 AN iaphors: 4 £ 1700 ESPLANADE AT AVE'] try them all T\ 7\ (
E 4020 PAC?:I.S ‘c’?a'ls'?'i'u&u'@vﬂ o : . "Mfdll"A.bl"C;‘l @’ e“‘" RIVIERA vullj:;;,:(‘:u‘uuuo BEACH :Ql:'l‘ill.;:l:l.liclv;\\:i\
A T T A | e e Coust Highway '\ '\
8 o oPE it o o *lEnTorrance,. YN
PENTHOUSE RESTAURANT | 6; it
: 3 “‘ul'df‘m“m ’” ° 50 in: Anaheim /Costa Mesa/ 7 WasT .
0 s ey @ RSN R A i | Uigl SANK 5156
INTERNATIONAL HOTEL ivrsnxationaL AlkpoRt hauns




